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Abstract of JP581 90348 

PURPOSETo prepare a food, by placing a 
semifluid viscous material, e.g. cheese or 
sauce, continuously on a frozen slab obtained 
by cutting a frozen block of a fish meat, etc. in 
the form of a plate to form a belt in a given 
thickness or less, and cutting the resultant 
laminated material to a regular shape. 
CONSTITUTION:A boneless or boneless and 
skinless fillet, etc. is integrally frozen in a 
freezing pan to prepare a frozen block, which 
is then cut to form a plate frozen slab 1 . The 
resultant plate frozen slab 1 is then placed on 
a conveyor 4, and a semifluid viscous material 
2, e.g. cheese or sauce, is extruded through a 
flat nozzle 6 onto the plate frozen slab 1 to 
prepare a layered food consisting of the frozen 
slab 1 and the semifluid viscous material 2. 
The resultant layered food is then cut by a 
cutter 5, and bread crumb is stuck thereto by 
the conventional method to give the aimed 
product. 
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